
What’s In 
My Box?
From The North Farm

Artichokes
Broccoli

Watermelon
Garlic
Kale

Carrots
Tomatoes

Sweet Pepper
Spaghetti Squash

Salad Mix

From Bean Pole Farm
Basil

From Full Heart Garden
Cucumbers

From Mastfell Farm
Potatoes

From Treasa’s Treasures
Leeks

Summer Squash

Notes From The Field
Week of September 6

has come, which brings us 
into the beginning of the true 
harvest season. You will notice 

that you have received your first of the winter squash 
harvest this week and there are plenty more where 
that came from. We begin with spaghetti squash, a 
mild favorite, but you will be sure to see a selection 
of the many squashes we grow, including butternut, 
buttercup, acorn, pumpkins, delicata, carnival, and 
hubbards. These squashes fall into three species, 
each of which is characterized by 
its growth habit, flavor, texture, 
and storage potential. Some of 
our squash, such as the acorns, 
will need to be distributed early 
due to their poor ability to store. 
However, long-keepers like but-
ternut will continue to be eaten 
and sold throughout the winter 
months, providing warmth and 
comfort throughout the darkest 
and coldest time of year.

Week 12



Recipes and Resources

Spaghetti Squash

Spaghetti squash is a truly unique 
squash. It’s texture differs from many 
of the other squashes, which tend to 
be creamy. Instead, the fibrous texture 
allows its flesh to be a wonderful sub-
stitute for pasta, hence the name. For 
those who are interested in reducing 
the amount of wheat or carbs in their 
diet, or just want to try something new, 
spaghetti squash is a great alternative.

To cook, simply cut in half lengthwise 
and remove the seeds. Bake at 350 until 
tender, then use a fork to scrape out the 
flesh, which can then be use as a pasta 
alternative

Featured Item

www.msunorthfarm.org
(906) 439-5058

In the Fridge (Crisper Drawer)
Broccoli
Kale
Leeks
Carrots
Watermelon
Salad Mix
*keep greens in plastic bags to retain moisture

In the Fridge (Warmer Shelf)
Basil
Potatoes
Sweet Peppers
Summer Squash

On the Counter
Garlic
Onions
Spaghetti Squash
Tomatoes

Storage Recommendations

Baked Spaghetti Squash with Garlic and 
Butter

Red Pepper Soup

Artichoke Spinach Dip

Given that it is mid-season, we 
would really like your feedback 
to ensure the rest of your deliver-
ies are the best we can provide. 
We ask that you take a couple 
minutes to fill out the survey 
linked below to give us some 
thoughts on how you have en-
joyed your shares and offer some 
suggestions on improving our 
weekly deliveries. Thanks!

https://www.surveymonkey.
com/r/V7RRPXT

http://www.msunorthfarm.org
http://steamykitchen.com/11285-baked-spaghetti-squash-with-garlic-and-butter.html
http://steamykitchen.com/11285-baked-spaghetti-squash-with-garlic-and-butter.html
http://allrecipes.com/recipe/17550/red-pepper-soup/
http://foodiemcbooty.com/artichoke-spinach-dip/
https://www.surveymonkey.com/r/V7RRPXT
https://www.surveymonkey.com/r/V7RRPXT

